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PRIZE WINNERS—1958 


APPETIZERS—First Prize 
SHRIMP FILLED CREAM PUFFS 


Shrimp Filling: % cup white table wine 
% cup butter or margarine Salt and pepper to taste 
% cup flour % cup finely chopped celery 
1 cup top milk 2 cans shrimp 


Melt butter and stir in flour. Add milk gradually, cooking and stirring constantly 
until mixture boils and thickens. Add wine slowly. Add remaining ingredients. 
Serve hot in little cream puff shells. 


Little Cream Puffs: % cup flour 
¥% cup water 2 eggs 
% cup butter 


Heat oven to 450° F. Boil the water in saucepan, add butter and stir until melted. 
Add flour all at once and stir vigorously until mixture forms a ball (about 1 min- 
ute). Cool slightly and add eggs one at a time, beating until smooth. Drop by 
teaspoonfuls on a greased baking sheet or shape into finger width strips about 
1% inches long. Bake 10 minutes at 450° F., then lower temperature to 350° F. 
and bake for 10 minutes longer. When cool, fill puffs with the shrimp filling. 
(Crab meat may be used in place of the shrimp). Makes 40 puffs. 


—Mrs. Paul Tolonen 


PICKLED SALMON 


Second Prize: 
3 pounds salt salmon 2 medium onions, sliced 
1% cups white vinegar 7 or 8 bay leaves 
1% cups cold water Small handful of whole allspice 


2% cups sugar 


Soak salt salmon in cold water three to four hours or overnight. Drain, skin and 
cut into bite size pieces. Combine vinegar, water and sugar, and pour over salmon. 
Add remaining ingredients and refrigerate. Ready to eat in three to four hours. 
Keeps indefinitely in refrigerator. Serves 15 to 20. 


—Mrs. Roland Larson 


SOUPS AND CHOWDERS 


First Prize and Grand Prize Winner: 


PACIFIC COAST CHOWDER 


3 pounds white fish 1 small can minced clams 
2 green onions, sliced 1 small can shrimp 

1 carrot, sliced crosswise Juice of 1 lemon 

3 medium onions Salt and pepper 

1 clove garlic, crushed 2 cups fish stock 

% cup Olive oil 1 cup white wine, optional 
1 bay leaf 


2 large tomatoes, peeled 
and quartered 


Cut fish into 1-inch squares and cook with one (1) onion in slightly salted water 
until fish is tender. Strain stock and reserve. Place the olive oil in a kettle large 
enough to complete chowder. Saute carrot, remaining onions and garlic until 
golden brown. Add fish stock, clams, shrimp, bay leaf and tomatoes. Simmer 20 
minutes. Add cooked fish, lemon juice, salt, pepper and white wine if desired. 
Serve hot. Serves 8 generously. 


—Suzanne Englund 


Second Prize 


BLACK COD CHOWDER 


Y% cup diced or ground bacon or 2 cups diced potatoes 
salt pork 1 pint milk 
% cup diced onion 1 pound fish, cubed 
14% cups water Salt to taste 
1 medium carrot, diced small 1 tablespoon chopped parsley or 
% cup diced celery stalks chives 


and leaves 


In a kettle which is large enough to complete the chowder, fry the salt pork or 
bacon slowly until lightly browned. Add onions and cook for a few minutes, Add 
water and heat. Add carrots, celery and potatoes, and cook until tender. Add 
milk and fish, and simmer until fish is tender. Add seasoning as desired. Serve 
in bowls, sprinkle with chopped parsley or chives. Serves 8, 


—Mrs. Axel Englund 


SALADS—First Prize 


LEMON CREAM CHEESE SALAD 
WITH PACIFIC SHRIMP DRESSING 


m= 


1 cup hot water % cup light cream 
1 package lemon flavored gelatin 6 cup sliced celery 

(3 oz.) cup pitted ripe olives, sliced 
4 ounces cream cheese cup whipping cream 


et ee 
b> to 


Pour hot water over gelatin and stir until dissolved; cool until mixture is syrupy. 
Soften cream cheese with cream, then beat into gelatin mixture. Stir in celery 
and olives. Whip cream until thick, but not stiff, and fold in. Spoon into 6 indi- 
vidual molds or a one-quart ring mold. Chill until firm (about 2 hours). Unmold 
on crisp greens and serve with shrimp dressing. 


Pacific Shrimp Dressing: %4 tablespoon finely chopped onion 
% cup salad dressing or mayonnaise 2 tablespoons finely chopped pimiento 
1 tablespoon lemon juice %4 cup chopped Pacific shrimp 


Combine salad dressing, lemon juice, onion, pimiento, and shrimp. Stir until well 
blended and use as a dressing for the salad. 


—Mrs. Larry Snyder 


Second Prize 
PACIFIC SHRIMP SALAD 


2 small cans shrimp 4 teaspoon salt 

Water 1% cup mayonnaise 
2 packages lemon flavored gelatin 1 cup chopped celery 
2 tablespoons vinegar 2 tablespoons pimiento 


1 teaspoon grated onion 


Drain liquid from shrimp and add enough water to make 2% cups liquid and 
bring to a boil. Dissolve gelatin in hot liquid and cool. Add remaining ingredients 
and let stand until thickened, then fold in shrimp. Pour into fish mold and chill. 
When ready to serve, unmold and garnish with parsley and pimiento. Serves 8 
to 10. 


—Mrs. A. B. Curtis 


ENTREES—First Prize 


NORWEGIAN STURGEON BALLS 


3 pounds sturgeon, ground fine 1 tablespoon salt 
(makes about 4 cups) 1% teaspoon mace 

2% cups milk 1% tablespoons potato flour 
2 eggs, unbeaten (no substitute) 


Place ground fish in a large bowl and sprinkle with potato flour. Add eggs, and 
a little of the milk. Mash and mix with wooden masher. Continue adding small 
amounts of milk until about half of it has been added. Add salt and mace, then 
continue adding small amounts of milk until the remainder has been used. After 
the seasonings have been added, mixture will start to thicken. If mixture seems 
too thick, add a little more milk. Form into balls and drop into boiling, salted 
water. Simmer for about 25 minutes. Serve with medium white sauce, made by 
using a little fish broth and cream, instead of all milk. 


—Mrs. Morris Berg 


Second Prize 


SALMON TURBET 


2 cups medium white sauce, 2 cups milk 
made as follows: % teaspoon salt 
4 tablespoons butter 1, teaspoon pepper 


4 tablespoons flour 


Melt butter, slowly stir in flour, then add milk and seasonings, stirring constantly 
until of desired thickness. 
1 half-pound can salmon 


2 tablespoons cracker meal 
Butter and paprika 


Arrange layers of salmon pieces in shallow baking dish, cover with layer of 
white sauce, repeating layers of salmon and sauce until both are used. Sprinkle 
with cracker meal, dot with butter and sprinkle with paprika. Bake in moderate 
oven, 375° F., until bubbly and brown. Serves 4. 


—Mrs. Osear Gustafson 


MEN’S DIVISION—First Prize 
PICKLED SALT SALMON 


4 pounds salt salmon 2 tablespoons brown sugar 
Water 3 crushed bay leaves 
Onion slices 1 tablespoon whole cloves 

2 cups vinegar 1 tablespoon celery seed 

1 cup water 1 tablespoon mustard seed 


15 cup sugar 


Cover and soak salt salmon in ample fresh water about 12 hours. Remove the 
skin and cut fish into one-inch cubes. Place a layer of salmon and a layer of 
onions in a two-quart jar, alternating until jar is full. Make a brine of vinegar 
and remaining ingredients by heating until sugars are dissolved. Cool, then cover 
fish and onions, layered in jar. Ready to eat in 48 hours. Keeps a long time in 
refrigerator. 


—C, P. Thompson 


Second Prize 


KIPPERED BLACK COD 


Fresh, or frozen black cod may be used. Split fish in half lengthwise, and cut 
into desired pieces. Soak pieces in a 80 per cent salt brine solution for one hour. 
Rinse in fresh water. Place chunks of fish on a rack to air dry, or remove sur- 
face moisture. 


Place racks in a smoke house and kipper at 180° F. for about one hour and a 
half. A small portable smokehouse may be used. 

Serve sliced on crackers as an appetizer. Or, for the main dish of a meal, wrap in 
foil and heat in a moderate oven. Delicious with a baked potato. 


—Kenneth F. Thompson 


The judges of the cookery contest recommended that the following recipes be 
printed also. These present an even larger variety of ways to prepare seafoods. 


TEENAGERS DELIGHT 
(Shrimp Salad Sandwiches) 


5 hard boiled eggs, chopped fine pickle relish 

2 cans Pacific shrimp, whole 1 teaspoon prepared mustard 
(4 oz. cans) % cup mayonnaise 

1 rounded tablespoon sweet 


Mix the above ingredients together. Spread on lightly buttered, thin-sliced bread 
cut in half diagonally. Garnish with sliced green pepper, parsley, olives or pi- 
miento. Sprinkle with paprika. —Georgene Moskovita 


JIFFY BROILED SALMON 


Salmon fillets 4 tablespoons grated onion 
(small whole, or chunk) 2 tablespoons lemon juice 
14 cup melted butter Salt and pepper 


Sprinkle fillets with salt and let stand until the salt has penetrated the fish. 
Combine the remaining ingredients and spread on fillets. Place fish on broiler 
pan, skin side down. Broil in a pre-heated broiler about 2 inches from the heat, 
for 15 minutes or until golden brown. Do not turn. Serve hot, garnished with pars- 
ley and lemon wedges. 

—Mrs. A. B. Curtis 


SALMON-CORN CASSEROLE 


2 tablespoons butter Cream sauce: 

1 cup chopped celery % cup butter 

4 cup chopped green pepper 5 tablespoons flour 

% cup chopped onions 2% cups milk 

1 cup mushrooms ™% teaspoon curry powder 

1 pound canned Columbia River Salt and pepper to taste 
salmon 1 small jar pimiento (optional) 


1 can whole kernel corn, drained 


Place the 2 tablespoons butter in skillet and saute the celery, green peppers, on- 
ions, and mushrooms until tender. Make the cream sauce and combine with salm- 
on, corn, and sauteed vegetables. Place in a buttered casserole and bake in a 
325° F. oven for 20 to 25 minutes. 


—Mrs. Neil G. Sporre 


COCKTAIL SHRIMP SALAD 


4 cans cocktail shrimp 1 can kidney beans) __ ‘ 
(4% oz. cans) 2 tablespoons French dressing 

1% cup minced onion 2 tablespoons fish sauce 

% tablespoon chopped parsley 1 tablespoon sour cream 


Rinse kidney beans and drain on a paper towel. Combine shrimp, onions, par sley, 
and kidney beans. Mix together the French dressing, fish sauce, and the sour, 
cream. Ada this dressing to the shrimp mixture and toss lightly. Refrigerate. Gar- 
nish with a dot of mayonnaise, sweet pickles, and stuffed olives, when ready to 
serve. 


—Marie Skei 


COTTAGE CHEESE AND TUNA SALAD 


1 package lime gelatin 1 7-ounce can tuna, drained 
1% cups hot water and flaked 

3 tablespoons vinegar 1 tablespoon grated onion 

144 teaspoon salt % cup thinly sliced radishes 

1 8 oz. package cottage cheese 4 cup mayonnaise 


% cup chopped celery 


Dissolve gelatin in hot water. Stir in vinegar and salt. Chill until slightly thick- 
ened. Fold in remaining ingredients. Pour into ring mold. Chill until firm. Unmold 
on greens. Garnish with more cottage cheese and radish roses. Serves 6. 


—Mrs. Oscar Gustafson 


SHRIMP AND PINEAPPLE SALAD 


2 small, fresh pineapples bean sprouts 
1 can shrimp or 1 cup cooked 14 cup salted cashews 
fresh shrimp 4 tablespoons powdered sugar 


i cup chilled and drained 


Cut pineapple in half lengthwise, scoop out pineapple meat and cut into small 
cubes. Sprinkle with powdered sugar. Chill both the pineapple shells and meat. 
Drain and chill bean sprouts. Just before serving, toss together the pineapple 
meat, shrimp, and bean sprouts. Add the sour cream dressing*, fill pineapple 
shells and sprinkle with cashews. Serve with rolls or crackers. 


*Make the sour cream dressing by combining the following: 1 cup sour cream, 1 
teaspoon lemon juice, % teaspoon curry powder, and 3 green onions, chopped 
very fine. 

—Mrs. H. R. Kueratli 


STEAMED SALMON 
3 pound piece of salmon 1 medium onion, sliced thin 


Salt and pepper Thin white sauce 


Season salmon with salt and pepper, then place a layer of sliced onions inside. 
Place fish in a double-boiler and steam three to four hours. Serve with a thin, 
white sauce. 


—Corleen Johnson 


RAZOR CLAM SOUFFLE 
40 ground saltine crackers 
1 pint minced razor clams 
1% cups whole milk 
4 egg whites, stiffly beaten 


1 teaspoon salt 

\% teaspoon pepper 

4 egg yolks, beaten 

Combine crackers, clams, milk, salt, pepper, and egg yolks. Fold in stiffly beaten 
egg whites. Place in a buttered, 142 quart casserole and dot top with butter. Place 
casserole in a pan of water and bake at 325° F. for one hour. Serves 4. 


—Mrs. Dan Hall 


CLAM CHOWDER 
medium potatoes, diced 2 quarts milk 
slices lean bacon, diced 3 tablespoons butter 
small onion, chopped % teaspoon Worcestershire sauce 
stalks celery, chopped Salt and pepper to taste 
cans minced clams with 
liquid (8 oz.) 


mh oe 


Cook potatoes until tender, reserve liquid. Saute bacon, celery, and onion until 
tender but not dark. Add clams with their liquid, potatoes and their liquid, and 
simmer for 5 minutes. Add thickening,* milk, butter, salt, pepper, and Worcester- 
shire sauce. Serve steaming hot, but do not boil. Serves 10 to 12. 


*Make a thickening of approximately % cup flour to two cups milk. 


—Fleming Wilson 


CRAB-SHRIMP BISQUE 


1 can cream of asparagus soup 1 can shrimp (drained) 
1 can cream of mushroom soup Small amount of cream or 
1 can crab (drained) canned milk 


Place the soups in a double-boiler. Add only a small amount of cream or canned 
‘milk and heat. (Mixture will become thinner after heating). Serve hot as a dip 
with crackers or potato chips. 


—Mary Jane Kuratli 


OLIVES STUFFED WITH SHRIMP 


Soak small well-cleaned shrimp overnight in a dressing made by combining: 

15 cup salad oil % cup vinegar 

+‘, cup honey tablespoons lemon juice 
teaspoons salt tablespoons catsup 


teaspoon dry mustard 1 teaspoon horseradish 
teaspoons paprika 


Ny bo 


bor bo 


.Blend honey with dry ingredients, add catsup, lemon juice, horseradish, and then 
vinegar and oil. Beat well with egg beater. Yield: 114 cups. 


Remove pimiento stuffing from large olives, or use large pitted olives, cut length- 
wise through the middle. Insert shrimp. Use toothpick to hold shrimp in olives. 


—Georgene Moskovita 


CHARCOAL BROILED SALMON STEAKS 


Salmon steaks, not less than 1 tablespoon butter for each steak 
1 inch thick 

2 level teaspoons Spark’s Charco- 
salt for each steak 


Prepare as follows: 


Place salmon steaks on foil-covered broiler pan and broil 10 minutes. Carefully 
turn and spread Charcosalt on uncooked side. Broil 10 minutes. Add butter ane 
broil 3 minutes. Serve with lemon slices. If steaks are thin, broil 5 minutes cn 
each side, plus 3 minutes after adding butter. 


—Mrs. H. R. Kuratli 


FAR-AWAY FISH FAVORITES 


DANISH POACHED FILLETS 
i*S pounds thawed or fresh fillets % cup well drained tomatoes 
(rockfish) 1 tablespoon chopped parsley 
1 teaspoon salt 4, cup water 
‘; teaspoon pepper 4% teaspoon lemon juice 
i clove garlic 1, cup light cream (half & half) 
i tablespoon butter 1 tablespoon butter 
i chopped onion 1 teaspoon flour 


Use a ten-inch skillet with a cover made of a circle of waxed paper. Tear a small 
hole in the center of the waxed paper to allow steam to escape. Sprinkle fillets 
with salt and pepper. Stick a toothpick in a clove of garlic (for easy removal 
tater). Melt butter, sprinkle chopped onion evenly over bottom of skillet, add gar- 
lic clove. Place fish on top. Then add tomatoes and top with parsley. Add the 
water mixed with lemon juice. Place waxed paper over top of pan. Bring to a 
boil, cooking over medium heat 5 to 10 minutes, (or until fish flakes easily). 
Turn heat on low, remove cover and the garlic. Pour cream around fish. Mix 
butter and flour and drop into cream. Move skillet in circular motion to thicken 
sauce, using low heat. Spoon sauce over fish. Add parsley sprinkled new pota- 
toes or canned potatoes topped with a little cream and serve around poached fillets. 


—Mrs. Clifford Olson 


DUTCH CLAM SOUFFLE 


1 cup milk 2 tablespoons melted butter 
12 soda crackers 1 can minced clams (7 oz.) 
2 eggs, well beaten Salt and pepper to taste 


Soak soda crackers in milk for 20 minutes. Beat eggs well, add melted butter. 
clams and liquor, salt and pepper. Stir into milk and cracker mixture. Pour intc 
buttered baking dish. Bake 30 to 40 minutes in moderate oven (350° F.) Serves 6. 


—Mrs. Graham Sheets. 


ENGLISH POP’S CLAM CHOWDER 
1 cup diced raw potatoes % cup whole milk 
2 tablespoons diced onion 1% cup evaporated milk 
2 strips diced bacon, 1 tablespoon butter 
cooked and drained Salt and pepper 


1 can minced clams, drained 


Drain clams, saving liquor. Cook potatoes and onions in clam liquor, adding wa- 
ter as necessary. Add bacon and whole milk. Heat and add evaporated milk and 
seasoning. Re-heat being careful not to boil. Serves 2 to 4. 


—Mrs. L. R. Fletcher 


INNISH LAKSLODA 


4 medium potatoes, sliced 1 large can evaporated milk 
1 pound smoked or salt salmon, *4 cup water 

sliced thin 3 tablespoons melted butter 
1 small onion, chopped fine 1 dozen whole allspice 


1 tablespoon flour 


Soak salt salmon in cold water overnight. (Do not soak smoked salmon). Rub a 
2-quart casserole with butter, then place alternate layers of potatoes, onions and 
salmon in casserole. When half of the ingredients are layered, sprinkle with the 
flour and continue alternating layers until all ingredients are used. Dilute milk 
with water, add butter and pour over contents. Add more water if necessary to 
cover. Add allspice and dot top with more butter if desired. Bake in a slow oven 
(325° F.) for one hour. Serves 6 to 8. 


—Mrs. A. W. Lopakka 


GERMAN SOUR HERRING 
5 large salt herring 3 tablespoons yellow mustard seed 
145 cups white vinegar 12 bay leaves 
(enough to cover herring) 1 teaspoon ground black pepper 
1 large white onion, diced 3 whole peppercorns (opticnal) 


If fresh herring, sprinkle with salt and let stand 24 hours. Cut herring into 1%- 
‘inch pieces. Place in a bowl and cover with remaining ingredients. Soak 24 to 48 
hours. Keeps indefinitely in refrigerator. 


—Mrs. Fred Jauert 


FRENCH PETITE SHRIMP CHOWDER 


2 cans Pacific shrimp 1 tablespoon green pepper, chopped 
1 medium onion % to % can evaporated milk 
2 medium potatoes Qarge size) 

Salt and pepper to taste 6 to 8 strips bacon 


Cube potatoes and slice onion, cover with water. Add salt and pepper and boil 
until about done. Cut bacon in strips. Saute bacon and green pepper until bacon 
is brown. Pour off excess fat and add to onion and potatoes. Boil 5 minutes more. 
Add canned milk and continue cooking for 5 minutes more. Add shrimp. Thicken 
if desired. 

—Mrs. A. P. Miller 


JEWISH SWEET AND SOUR SALMON 
2 to 3 pounds of salmon 1% cup vinegar 
2 or 8 slices of onion cup seeded raisins 
Stalk of celery 144 teaspoon onion juice 
4% pound of gingersnaps 1 lemon, sliced and seeded 
1% cup brown sugar 1 cup fish stock 


Simmer salmon with onion and celery in water until tender. Reserve 1 cup of 
the liquid and add remaining ingredients and cook until smooth and thick. Pour 
hot sauce over drained fish and let cool. Serve cold. Sauce must taste strongly of 
vinegar and sugar to flavor fish. Add more of each as necessary. 


—Mrs. L. Freidman 


GREEK PLAKI (Baked Halibut) 


2 pounds halibut, sliced one-inch thick 4 fresh tomatoes, sliced 


1 lemon é 4 cloves garlic 
1 tablespoon salt 34 cup olive oil 
44 teaspoon pepper 4 sprigs parsley 


2 pounds dry onions, sliced 


Wash fish and dry thoroughly. Sprinkle juice from half a lemon, salt and pepper 
over fish. Let it stand for 10 minutes. 


Meanwhile combine sliced onions, tomatoes, whole garlic and saute in olive oil 
for 20 minutes in frying pan. Remove from heat. 

Place a small portion of the onion mixture in a baking pan. Over that add sliced 
fish. Spread remainder of onion mix over fish, sprinkle with chopped parsley 
and pieces of garlic removed from onion mixture. 

Garnish with other half of lemon, sliced. Bake in moderate oven (375° F.) for 45 


minutes. May be served hot or cold. Serve 4 to 6. 
—Mrs. James Papadamos 


SCOTCH BAKED FINAN HADDIE 


Place the finnan haddie in a baking dish. Cover with cold milk. Add a %-inch 
piece of ginger root, and salt and pepper to taste. Bake uncovered in a slow oven 
(325° F.) for 45 minutes. Add butter. Serve on platter in milk. 


—Mrs. John McCoy 


ITALIAN SHRIMP GEARHART 


1 7 oz, can small shrimp % cup cream 
1 teaspoon minced onion 1 tablespoon cooking Sherry 
1 tablespoon flour Grated Parmesan cheese 


1 tablespoon sweet (unsalted) butter 


Drain shrimp and save liquid. In a small saucepan, fry minced onion in butter 
until well wilted. Add flour, mix well and cook two to three minutes. Add slow- 
ly the shrimp liquid and cream. Cook until thick and smooth. Stir in cooking 
Sherry. Mix 1 tablespoon of the sauce with the shrimp and place in four indi- 
vidual casseroles or ramekins. Cover with remaining sauce. Sprinkle with grated 
Parmesan cheese and place under broiling unit until sauce bubbles and cheese is 
golden colored. 


—Chef Gino 


NORWEGIAN STURGEON BALLS WITH CRAB SUPREME 
Sturgeon Balls: 


3 pounds sturgeon, trimmed 3 tablespoons potato flour or 
1 medium onion all purpose flour 

1 pint rich milk (more if needed) 1 teaspoon mace 

2 eggs 1 tablespoon salt 

% teaspoon nutmeg 44 teaspoon pepper 


Grind sturgeon three or four times with onion. Put into a bowl and beat with 
electric beater while slowly adding the milk. Add remaining ingredients and con- 
tinue beating for about 20 minutes (more beating the better). Drop by tablespoon 
(the size of walnuts) in hot broth made from trimmings of sturgeon, with salt 
added. Cook 15 to 20 minutes in broth. Sturgeon balls may be frozen for future 
use, 
Rich Cream Sauce: 2 well-rounded tablespoons flour 

1 quart milk Salt and pepper to taste 

2 well-rounded tablespoons butter 
Slowly melt butter, blend in flour. Add milk stirring constantly until of desired 
thickness. Then add: 
14 sturgeon balls 1 tablespoon chives or parsley 

1 7 oz. can crabmeat Pimiento 

1 small bottle of capers (optional) 
Heat slowly in casserole or double boiler; garnish with parsley and pimiento, 
when serving. 

—Mrs. Henry Larsen 


SWEDISH SWEDISH COLD SALMON 


6 to 8 pounds whole salmon 1 tablespoon sugar 

1 tablespoon mixed pickling spices 4, cup lemon juice 

% cup salt 3 egg yolks 

6 tablespoons butter 1 teaspoon dry mustard 

3 tablespoons flour 34 cup salad dressing 

1 cup milk (not mayonnaise) 
Salt 1 cup whipped cream 


Seale fish and clean thoroughly. Rinse well. Place a large piece of cheesecloth in 
a large kettle and place the fish in this. The cloth should be large enough to be 
knotted over the fish so the fish can be lifted out with the cloth. Add water to 
cover, salt and the pickling spices. Cover and simmer for about 40 minutes or 
until the fish is just tender. Remove cover and let fish stand in broth overnight 
in refrigerator. Lift out fish carefully. Remove skin and backbone, keeping fish 
as whole as possible. Put the two sides of fish together on a platter. Make a 
sauce by melting the butter. Add flour, blend, and add milk. Cook and stir until 
sauce thickens. Salt to taste and add sugar. Mix lemon juice with egg yolks and 
stir in. Add mustard and chill. When cold fold in salad dressing and whipped 
cream. Spread over salmon that has been chilled, Garnish. 


—Mrs. A. H. Lofgren 


THE JUDGES 


We SSeS 
MISS GLORIA TRANTANELLA, MRS. mi D. HOLMES and MR. JOHN NIEDER 


73.10. 


